
Today, as the consequences of climate change become ever more apparent, and as 

demand for cutting carbon emissions grows more urgent, it is critical to understand 

the connection between our food system and climate change. 

Depending on the way we grow and transport food from the fields to our plates, 

modern agriculture could be considered at the same time a cause, a victim, and a 

potential solution to climate change. Connecting the dots between our eating habits, 

the food industry, farming practices, and climate change is a key step towards build-

ing a more sustainable future. By changing the way we eat and by supporting food 

grown in organic, carbon-sequestering soils, we can all be part of a low-cost, healthy, 

climate solution.

How the food system contributes to climate change:

Industrialized agriculture is a major contributor to global carbon emissions. Not 

only does farming produce emissions through fertilizer and pesticide use, but the 

carbon emissions associated with land-use change, as well as the transportation, 

processing, packaging, and distribution of modern food all add up to a massive 

carbon footprint.

Breaking it down, the average conventionally farmed food product takes a 

1,500-mile journey from crop to plate, and it takes 10 calories of fossil-fuel energy 

to produce a single calorie of modern supermarket food. According to a U.N. 

report on agriculture and food security in a changing climate, the global food 

system is responsible for roughly half of all greenhouse gas emissions. What 

does that mean for us as consumers? In the words of Bill McKibben, “the entire 

industrialized food system essentially ensures that your food is marinated in 

crude oil before you eat it.” 

How climate change is affecting our food supply:

Growing food depends on a stable climate, which is jeopardized by extreme 

weather events brought on by climate change. Droughts such as those that 

recently struck the Midwest and California seriously threaten our food security. In 

the U.S. alone, droughts and heat waves affected approximately 80 percent of 

agricultural land in 2012, causing an estimated $30 billion in damages. According 

to a recent New York Times article, the accumulating evidence of climate-related 

risks to our food system prompted the Intergovernmental Panel on Climate 

Change to issue this sharp warning: “a reliable food supply could no longer be 

taken for granted on a hotter planet.” 

How organic agriculture is a solution::

Call it agroecology, biodynamics, or regenerative organic farming – agriculture 
that recognizes the link between healthy soils and healthy food not only reduces 
the effects of climate change, but can actually reverse them. Organic farming 
requires half as much energy as industrial agriculture and produces far fewer 
greenhouse gases by avoiding pesticides. Beyond that, properly managed soil is 
a natural carbon sink, and research shows that we could sequester more than 
100% of current annual CO2 emissions by switching to widely available and 
inexpensive organic management practices. By taking advantage of practices to 
extract atmospheric carbon and store it underground, we can buy our society the 
time we need to transition to cleaner energy sources.

"Eating is inescapably an agricultural act, and how we eat 
determines, to a considerable extent, how the world is used" 

-Wendell Berry. 

Why is eating at a local and organic restaurant

part of the solution?

Too often we find ourselves divorced from our food supply, and as a result most of 

us give little thought to how climate change might disrupt our access to safe and 

sufficient food supplies. By becoming conscientious eaters and advocates for 

healthy soil-restoring farming, we can help our food system transition from a climate 

change creator to a climate change solution. Buying and eating local food that hasn’t 
been transported across the country significantly reduces your carbon footprint.

Each of our partner restaurants are part of 

the solution in supporting a healthy food 

system that does not exacerbate climate 

change, but rather helps mitigate it.  

Established in 2006 by Will Steger, the Will 

Steger Foundation is working to create a 

sustainable and equitable future by educating 

and empowering people to engage in solutions 

to climate change. We work with educators, 

youth, and the public to promote climate 

literacy as well as climate action. A portion of 

the proceeds from each Dine for Climate 

event will go towards funding our work.

ine for Climate is a fundraising series that makes the connection between 

climate change and our food system. Our four partner restaurants are each 

owned by remarkable women who helped build our local and organic restaurant 

community from the ground up. These owners demonstrate their commitment to 

delicious food, healthy communities, and a sustainable planet by sourcing local and 

organic food from Minnesota farmers. The Will Steger Foundation applauds their 

leadership and welcomes you to Dine for Climate - thank you for joining us! 

"To eat with a fuller consciousness 
of all that is at stake might sound 
like a burden, but in practice few 

things in life can a�ord quite
as much satisfaction."

- Michael Pollan, The Omnivore's Dilemma: 

A Natural History of Four Meals 



Birchwood Cafe: Owned and operated by Tracy 

Singleton for over 19 years, the Birchwood sources 

its Good Real Food from over 40 local producers, 

most from within 200 miles of the cafe. They are also 

dedicated to telling the story of our food, not only in three meals served 

daily, but with outreach, community support and action.

French Meadow Cafe and Bluestem Bar: For 

nearly 30 years, French Meadow and Bluestem 

owner Lynn Gordon has been pioneering organic, 

locally sourced and natural cuisine. When French 

Meadow started baking its organic bread in 1985, it 

was the first certified organic bakery in the U.S. 

Building off the success of that venture, Lynn Gordon and Steve Shapiro 

opened Bluestem Bar behind French Meadow in 2013, and in early 2014 

opened a second French Meadow location on Grand Ave. in St. Paul. Each 

of these venues shares a continued commitment to permaculture farming, 

offering seasonal, sustainable meals prepared with care and purpose.

Spoonriver: Serving gourmet contemporary natural 

cuisine, Spoonriver is the logical evolution of its 

accomplished owners, Brenda Langton and Timothy 

Kane, who have been committed to sustainably 

produced products and healthy eating for over three decades. Another of 

Brenda’s inspirations is the neighboring Saturday morning Mill City Farmers 

Market. The MCFM offers a wide variety of local, organic and sustainable 

products to the neighborhood and community. Visit Will Steger and the 

Will Steger Foundation at the Market on Saturday January 10th!

Lucia’s Restaurant: For 29 years Lucia’s has been 

creating weekly menus, selecting food and wine that 

varies with the seasons. The Restaurant, Wine Bar, 

and Lucia's To Go are inspired by high quality local 

foods, exceptional cooking, and genuine hospitality. 

Ever since her love of cooking began by watching her grandmother cook 

over the wood stove at her family’s cabin, Lucia Watson has been passionate 

about the seasonal, nourishing, and cultural properties of cooking.
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